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T2 boyle mary bones for dinner. fol i 
1 To boyle a Capon. [bidem 
Ho to boyle a capon with orenges. 2 


Ho to boyle Teales, Mallards, pigeons, 


chynes of porke, or Neates tunges, all 
after oneſorte, _ 3 
| Mutton boyled for ſupper. Ibidem 
To boyle mutton with Nauons. 4 
To boyle a Lambes head with purtenan- 
eee . Ibidem 
How to ſtewa capon for dinner. Ibid. 

. Toboylea capon in white broth. F 
-How to boyle chickins, Ibidem 
To boyle chickins with ſpinage and Let · 
tice. | 3 1 
Tomake pears to be boiled in meat. Ibid 
To larſe a cabbadge for a bauquet diſh. 7 
To boile a breſt of Veale or mutton far- 


ced. be 8 
To boile A Mugget of a ſheepe. 2 
To boile muttou for ſupper. Ibidem 
To boilea Neats tung for ſupper. 10 
To boyle mallards, teales, and chines of 

porke with cabbadge, Ibidem 
For a goole giblots and pips . 

or 
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For fricaſes of a Lambes head 3 _ 
nance... Y 
For fricaſes of Nearst feer for ſupper. W. 
A fricaſe of tripes. Ibidem 
How to roſte a Lambes head. I2 


How ꝛc make a pye in a pot. Ibidem 


To make allowes to roſte or boyle. 13 
To make red Deere. Ibidem 
To farſe all thinges, wry 
ASopofOn yons. 

To make gallantine for fleſ or fiſh, Ib 
How to ſtew Oyſters. | 15. 
To bake aloes of veale or mutton, | Ibid; 


To bake a cunnie veale, or mutton. Ibi, 


How to make fine paſte, by WD 

For {mall pyes. Ibidem 
Jo make purſes or cremitarias, 12 

How to make a tart ot ſpinage or wheate - 

leaues, or of coleworts, Ibidem 

For tartes of creame. Ibidem 

A tart of proines. | 8 

A tart of Egges. as 

Awhite Leache. Ibider 


How to keep Lard in ſeaſon, Ibidem 
To make Iombils a hundred. Ibidem 
To make huiterd Egges, Jhiden 
Howto boyle Neats feete. 
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The Table. 


How to boile a carpe. ibidem 
How to boile a Pike with Orenges, a ban- 
quet diſh. 422 
How to boyle a Pike another way. 23 
How to boile Roches, perches, and Daſe 
with other ſmall iſh, 24 
How to boilea Pikeanother way. ibidem 
How to boile a Tench, ibidem 
For Turbet and Cunger. 25 
For freſh Salmon. ibidem 
For white peaſe pottage. 26 
Io make a caudle of Ote meale. ibidem 
Hoy to dreſſe a carpe. 27 
Gy low to farſe E gges. 28 
ballets for fiſhe daies. bidem 
Another. . ibidem 
A other. ibidem 
Se ibidem 
209 
ibidem 
Another. : ibidem 
Another. ibidem 
Another. ibidem 
Howe to make tartes or halde meares for 
fiſhe daies. ibidem 


Jo make Alloes of freſhe Salmon to boyle 
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The table. 


ortobaka, _ Jr 


A troute baked and minced, ibidem 
How to makc a ſprede Eagle of aPullet. 3 2 
How to make Martris of a Capon, Hen, or 


Pullet. 9 87 
How to make a Colluce. ibidera 
A made diſh of the proportion of an Egge 

for fiſh daies, 4 35 


Howto {till a capon for a ſick perſon. 36 
Ho to preſerue Quinces in Sirrop all the 


yere. 37 


How to conſerue Wardens all the ycere in 


Sirrop. 38 
To conſerue Cherries, Dameſins, or Wheat 
plummes al the yere in the ſirrop. bi. 
To make a paſte of Suger, vhereof a man 
may make all manner offtuites, and other 
fine thinges with their forme, as Plaxes, 
Diſhes, Cuppes, and ſuch like thynges 
wherewith you may furniſna table, 39 
To confite walnuts. 40 
To make Mellons and Pompons ſweet. 41 
To conhite Orrenge peeles which may bee 
doone at all times in the yeare, and cheef- 
ly in May, becauſe then the ſaid peeles be 
reateſt and thickeſt. l 
flowe to purifie and prepare Honny and 


A 3 Suger 
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The Table. 
ſugar for to confite ſitrons and al other 
fruites, 1 43 
How to confite peachesafter the Spaniſh 

__ _ faſhion. Ibidem 
A goodly ſecret for to condite or confite 
ringes, citrons, and all other fruites in 

| ſirrope, | | 45 
How to bray golde. 46 
How to make a condonack. Ibidem 
How to make confe ction of mellons or 


pompions. 47 
To ſtill a capon, a great reſtoritie. 48 
How to make good ſope. 40 
To make Quinces in ſirrope. 50 


For to make conſerue of barberies. 51 
Tomake a pudding of acalues chaldron. 


How to boile calues feet. 52 
How to ſtew Veale. Ibidem 
How to boile chickins and mutton after 
the Dutch maner. ibidem 
How to make a cawdle. 93 


How to make a haggaſſe pudding. Ibi. 
How to make Haggas puddings, 54 


88 


How to make Iſing puddings, ibid, 


How to ſeeth muſcles. | ibid. 
How to make a pudding. | | cx: 
How to ſtew ſtcakes, did. 


To 


To boylethe Lightes ofa calfe. 56 


The Table. 


How to make a Lenthen haggeſſe with 


poched egges. " Ibidem 
How to boile onyons. 8 
How to boyle citrons. ibidem 
How to bake Lampernes. 57 
How to make fried toſte of ſpinage. ibid. 
How to bake a citron pye. 49 
Another way to bake citrons, ibid. 
How to bakealloes. | ibid. 
How to bray golde. 60 
How to make conſerue of Roſes, and of 

other flowers. ibid. 
How to make conſerue of cherries,and of 

other fruites. ibid. 
How to ſeeth a carpe. 61 
How to ſeetha pike. ibid. 
How to boyle cockles. 62 
How to boile a carpe in green broth with 

a pudding in his belly. ibid, 
How to make an almond cuſtatd, 63 
How to make ablaach marget on the 
How to bake chickins. 
How to make a pudding in a pot. ibid. 
How to ſtew ſteakes. ibid. 
To roſte a Pigge, 67 
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The table. 


How to roſte an Hare. * 66 
How to make totes, ibidem 
How to make conſerue of Mellons or pom- 
pons. | '  thidem 
How to make Sirrope of Violees, 67 
How'to make Sope. 68 
Hou to preſerue Orrenges. ibidem 


The —_ of a capon a great reſtoritie. 69 
To make dry Marmelet ot Peaches. 70 
How to make the ſame of Quinces, or any 


other thing, 71 

How to preſerue Orrenges, Lemmons, and 

Pomecitrons. ibidem 

Howe to pre ſerue Quinces all the yeare 

through, whole and foft. N 
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A Booke of Cookie: 


To boyle mary bones for 


for dinner. 


rt put your mary bones into 1 

72 afaire pot of Mater, and let 175 

7 I them boyle till they bee halle 1 5 
N enougb, then take out al your = 
bzoath,ſauing ſo much as will couer your - + 
mary bones, then put therts eight oz nine : 
carret rootes, and ſce they be wel ſcrapep 
and d, and cut inch long oz litle leſſe 
anda hand full of Parſelic and 3ſap chop- 
ped (mall, and ſeaſon it with @alte, Peps 
per and Saffron.You may boyle Chynes 
and racks of Aeale in al points as this is. 


To boyle a Capon. 


Et your capon be faire ſcalded and 557 
ſhozt truſſed,and put into a fair pat of I 
water with a marybone o2 two, ta racke i, 
of utton cut together in thzce o fower | 
peeces, and let them boyle together tyll 
they be halfe boyled, then take out a ladle 
full oʒ two oł the bell ofthe b:oth,and put 
it intoa faireearthen pot, & put thereto a 
pinteof white wine oz or tlaret, and cut a . 
twelne Gp 
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2 | © AbookofCookerie; 
twelue oz fourtene dates long wayes & 
a handfull of ſmall rayſons, a Jandfull of 
tyme, R#femaryand Zſope bound toge⸗ 
ther, and ſo let theſe perſels bople by the - 
ſelues, and when your capon is enough, 
lap it in a faire platter vpon ſops of white 
bead, and pour multon by him alſo, then 
take out the mary fromthe bones whole, 
and lay it vpon the capon, then take pour 
made bꝛoth t lap it vpd pour capon t mut⸗ 
ton, and ſo ſerue it koꝛth, pour latter bzoth 
mult bee leaſoned with cinamon cloues 
and mate, and ſalt and mare beaten alſo. 
Too bqyle a capon with Orenges. 

Take pour Capon &fef him on the fire 
© as befoze with marpbones t mutton, 

and whe you haue ſkimmedthe'pot wel, 
put thereto the value of a farthing loafe, 
and let it bople till it be halfe boyled,then 
tanke two oz thꝛe ladle fu ot p ſame bꝛoth 
and put it into an earthen pot, with a pint 
ok the wine afoꝛeſaid. and pill fir oꝛ eight 
Oꝛinges and llice them thin and put the 
ints the ſame bzoth with foure pentwozth 
tn ſugar 02 moze,anda handfull of parce⸗ 
1cp, tyme, and Roſemary together tped, 
and ſeaſon it with whole mace, co F 

icks 


Abooke of Cookerie, 
tic ks of cinamon with two Nutmeg, 
beaten (mall and ſo ſerng it. 

To boile teales, Mallards , pigeonschines 
ofporke, or Neates tunges all 
after one ſort. | | 
Et them be halte roſte d, ſfic ke afew 

clones in their bzeſtes,then two oz 


thzee teſtes of bꝛead being buraed black, 


then put them inta a litle faire water im⸗ 
mediatly take them out again, and ſtrain 
tdem with a litle wine and vineger tothe 
quantitie of a pinte: put it into an earthen 


potte, and take eight ozten onions flpced 


ſmall; being fred in a frying pan with a 
diſh of butter, and when they be fried, put 
the into pour bꝛoth, then take pour meat 
from the ſpitte and put it into the ſame 
bꝛoth, and ſo let them boyle together foꝛ a 
time ſeaſoning with ſalt and pepper, 
Mutton boyled for ſupper. 
Irſt ſet your mutton on the fire,qf.im 
it cleane, theutake ont all the both ſa⸗ 
ung ſo much as will couer it, then take 
aͤnd put thercto ten oz twelne oniens pil⸗ 
led, cut them in quarters, with a handful 
of parſeley chopped fine, putting it to the 
mutton, and ſo let them boile, ſeaſoning it 
| with 
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Abooke of Cookerie, 41 
with pepper, ſalt and ſaffron, with twa ez 
oꝛ thꝛee ſoconefullof vineger. 
To boyle Mutton with Nauons. 
Fa rſt pill your Hauons, and welh them 
then cut fine oꝛ ſixe of them into peetes 
to the bignes of an inthe, and when your 
mutton hath boiled a while take cut al ths 
licour ſauing ſo much as may couer well 
the mutton,then put the Nauons into the 
pot of mutton with a handfull of parſelpe, 
chopped fine, anda b2anche of Roſemary, 
ſeaſoning it with ſalt pepper and ſaffron, 
To boyle a Lambes head with 
pturtenaunces, 
Flt ſkimme it well, then fake of the 
both. leauing ſo much as wil couer it, 
then put to it Parſelyand Roſemarye, a 
bꝛanch of 3 ſop andtime. and a diſh of but⸗ 
ter, with Barberies oz Gooſeberies, then 
let them boile being ſeaſoned with cloues 
MPsqce, ſalte, pepper, and ſa fcon , and ſo 
ſerue it foozth vpon ſops. 
To ſtewe a Capon for Dinner. 
OT ARE a unuckle of Ueale and boil it 
with pour capon:putting to it pꝛoines 
Kapſons great and ſmall, whole Mate, 
and let it boile together, ſcaſening it you 
\ Da 
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A boch of Cookcerie. 
alt and ſo ſerue it foꝛth . 


ſo ſerue him. 


To boyle a capon in white broth. 


f e a wel flethed capon and a mari⸗ 


bone, and a quart of faire water, put 
them together in an earthen pot, and let 
them boyle till the Capon be enough, but 
you mulk fi lt take away the mary from p 
bone, and When it hath boiled take the vp- 


permoſt ofthe bꝛoth 4 put it into an ear⸗ 


then potte, and the mary with it Put to it 
mall raiſons, pꝛoines, whole mate, dates, 


and halke a quartern ok ſuger, uxe ſpoone⸗ 


full of verdiuice, thzce oz fower polkes of 
Egger, put theſe all together, and when 


pour Capon ts bopled, lay him in a fayzs 


platter: powze your bꝛoth vpon him, and 
To boyle Chickens. 


'P@victhemastheLambs headepur- | 


tenance is boiled, and when vou are to 
ſerue them, ſtrain tee oz fonre polkes of 
Egges with vergious, and put it into the 
pot, and let it bople nsmozs;after the egs 


be put in, ſeaſon it with ſalt, pepper, mace 


and cloues, and ſo ſcrue them. Thus may 

you bople a connye o2 Buggets of Neale, 

as the chickins are bopled, wk: 
10 


6 A book of Cookery 
To boile chickens with Spinnage 
and Lertice. 
Ake a Platter of Spinnage and Let⸗ 
tice and walh them cleane, aud when 
the pol is ſimmed then put themin with 
a diſh of butter, and a bꝛanch of roſemary 
witha litle vergious, being ſcaſoned with 
Salt and ginger beaten, 
Io make Peares to be boiled 
wil in meate 
TAke a peece of a legge of Mutton oz 
Ucale raw, deing mired witha little 
Sheeps ſewet, and halke a manchet gra- 
ted ſine, taking foure raw egges polkes 
and al. Then take a little Time, &@ par- 
ſelp chopped ſmal, then take a few gooſe⸗ 
beries o barberies, oz greene grapes be⸗ 
ing whole. Nut all theſe together, being 
ſeaſoned with Salte, ſaffron and cloues, 
beafen and wzought altogether, then 
make Rowles oz Balles like to a peare, 
and when pou haue ſo done, take the 
ſtalke of the ſage, and put it into the ends 
of pour peares 02 balles, then take the 
fre che bꝛoth of beefe, Mutton oꝛ veale, be/ 
ing put into an earthen pot, putting the 
. peares oz balles in the ſame baoth ves 
- (a 
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A booke „ er je · 


Salt, clones, mace and &affron, and 


when you be ready to ſerue him, put two 
o2 thꝛee poles ofegs into the both, Let 


them boile no moꝛe after that but ſerve it 


kozth vpon ſoppes You map make valles 
after the ſame ſoꝛte. 

To farſe a cabbadge for a banquet 

dith. 

72 ke litle rounde cabbage cutting off 

the ſtalkes, and by the cavbadge then 
make a round hole in pour cabbadge, as 
much as will receiue pour farſing meat, 
take hcede yeu bꝛeake not the bzaimmes, 
thereof with your knife, fozthe hole mult 
be round and deepe, then take the Kidney 
ofa mutton oz moꝛe, and chop it not (mal, 
Then boile ſire egges hard, faking the 
yolkes of them being ſmal chopped t al- 
ſo take rawe egges and a manchet gras 


ted fine, then take a handfull of pꝛopnes, 


ſo manp great rayſons,ſcaſoning al theſe 
with ſalte, pepper, cloues and Mate, 
wozking all theſe together, and ſo fuffe 
your Cabbedge. But if you haue Saws 
ſedge you may put it among your meate 
at the putting in of your ftuffe, but you. 
mult leaue out both the ends of your ſaw- 
ſage 


* A bakecfEvokiie 
lage at the mouth of the cabbadge when 
pou ſhall ſerue it ouf. Zn boyling it muſt 


be within the cabbadge, and the cabbadge 


mult be ſtopped cloſe with his couer in the 
time ot his bopling. and bound faſt round 
about foz hꝛeaking:the cabbadge muſt bee 
ſodde in a deepe pot with frech becfe bzothy 
o2 mutton bꝛoth and no moꝛe the will ive 
vnta the topok the cabbadge, and when it 
is enongßb take away the thzid, and ſo ſet 
it in a platter, opening the heade © laping 
out the Dawſadge endes, and ſo ſerue u 


fozth. 
Va Ake a bꝛeaſt of Ueale oꝛ Putffon and 
farceitin like maner as your cabadg 
is,ſothat ven leaue out the pꝛoines and 
great rayſons,vople your bꝛale oz muttan 
in the fozeſaite bꝛothes, putting no moze 
'bzvathtyen will couer your meat, i when 
pour meate is halfe bopled, then put two 
handfulls of Lettuce oz Spinage, cutting 
it lower times aſunder and no moꝛe, and 
When pour meate and hearbes be bopled, 
then put a little verdiuice in the bꝛoth, ſea⸗ 
ſoning it with ſalt and pepper, then ſerie 


To boyle a breaſt of Veale or 


Mutton farced. 
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pour meate vpon Soppes , caſting your 
hearbes vpon it, and ſo ſerus it. 
To boile a Mugget ofa ſheepe. 
Für waſh and ſconre it clean, then per 
boyle it a litie, then choppe a piece of a 
Kidney of Mutton ſmall, and put it into a 
platter, thẽ put the quantity ofa farthing 
_ lofe grated, with pꝛunes and rapſons of 
eche a handful,Perſely and time chopped 
mal, andthz& oꝛ foure hatd roſtedegges 
being chopped with bꝛead and Suet, then 


a litls water put to and ſaffron, and cou⸗ 
lour it with thzee 02 faure rawe egges, 


both yolkes and whites , Salt, Pepper; 
Coues and Pace being minced together, 
putting it into the Mugget, and ſo boils 


if with a little Mutton both and Mine, 


Leftice and ſpinnage whole in the ſams 
bꝛoth, and ſo ſerue if fo2th, | 
To boile Mutton for 
Supper. 
J Ake Carret rootes, and cut them an 
inch long, take a handfull of parſelit 
and time halfe chopped, and put into the 


pot the Mutton, and fo let them baple, ne⸗ 


ing ſeaſoned with Halte and pepper, and 
Olerus TE 
2 To 


A bocke of Cookery, | 5 


a 
193% 


A booke of Cookene. 10 
To boile a neates tongue to 
Supper. ny 

T ake a little wine oꝛ faire water, put⸗ 

ting vnchopped Lettuce faire waſhed 
into your Neates tongue, with a diſhe of 
Butter oz two and ſeaſon it with Salte, 
Pepper,cloucs and ace, and ſo ſerue it. 
Toboile Mallards, Teales, and chines of 
| porke with Cabbadge. 
Þ3rtll vnloſe your Cabbadge, cut them 
in theeꝛ oꝛ foure quarters vnloſing eue⸗ 
ry leafe foz doubt of woꝛms to be in them, 
then walh the and put them into a pot of 
faire water, and let them boyle a quarter 
of an houre,then take them vp, and chop 
them ſome what groat, then put them into 
A faire pot with the bzoath of the Mallard 
and whole Pepper, and pepper beaten, 
with Cloues, mace, and ſalte , and ſo let 
them boile together. c. 

For a Gooſe gibluts and pigges 

- petitole, 
12 them be ſoddẽ thꝛoughly, then cut 
L them in preeces and fry the with but⸗ 
ter, and when they be half fried, then put 
to a little Uineger with Ginger, Sina-s 
mon and pepper and ſo ſe rue it fozth; thus 
map 


A book of Cookerie; 11 


mape vou vſe Calues feete bopled in all 


pointes as this is. 
For fricaſies of a lambes head and 
purtenance. 
Ake a Lamłs head and cleaue it, and 
cut his purtenaunces in peeces, and 
perboyle it till it bee almoſt enough, then 
take the polkes of two rawe Egges, and 
baſte your Lambes head and purtenance 
with it, and frys it in butter foꝛ ſauce, put 
to the butter, pepper, Uineger and Halt, 
frying them together a little on the fire 
and ſo ſerue if. 
For fricaſies of Neates feete 
for ſupper. 
T Ane your Neates feete t cleaut them 
and baſte thẽ with butter and crums 
of bzead, and lay them vpon a Orediozne, 
till they be th2ouchlie bꝛopled, then take 
Uineger, pepper, ſalt and butter, and put 
the altogeather in a diſh, ſet on a chafing- 
diſh ol coles bopling and ſo let them boyle 
there til pou muſt ſerue it, pou muſt put to 


ſauce, varberies o2 grapes, c. 


A fricaſe ot Tripes. 
Et them be faire ſodden, and ſauce the 
take the leaneſt and cut it in pecces, 
B ii. inch 


12 A book of Cookery - 
inch bꝛoad, frye them with butter o2 flats, 
and pour ſauce to bet vine ger, pepper and 
muttard, being put a litle while in the fri⸗ 
ing panne with butter o2 flattes, 
To roſt a lambes head. 

J Ake the head and purtenaunces being 
_ -. cleane walhed, cut the purtenances in 

peeces,ſo that it may be bꝛoached, and roſt 
the baſting it with butter, and when it is 
enougb, take the polkes of two rawe egs, 
with a little parſely chopped ſine, beating 
them together, and baſte pour Lambes 
head with it, euen ſo long till peur egges 
be hardened on, then take it vp, and ſerue 
it with the ſauce of pepper, vineger and 
butter boyled a little rp a Thafingdiſh 
of coles. 
. To make a pie in a pot. 
T Ake the leaneſt ofa Legge of Putton 
and mince it ſmall, with a peere ofthe 
Ridnep ok mutton, then put it into an ear⸗ 
then pot, putting therts a ladlefull oz two 
of mutton bꝛoth, and a little wine, ot pꝛop⸗ 
nes and raiſons of ech a handfull, oz bar⸗ 
beries. Let them boyle together, putting 
to it half an oꝛenge, if yon haue any, ſea⸗ 


ſoning it with ſalte, pepper, cloues, mace, 
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and Saffron and ſo ſerue it. 
To makeallowesto roſte or bolle. 
7 Ake a Leg of mutton and flice it thin, 

then take out the kidneys of the mut- 
ton having it minced ſmall, with Jſope, 
time, parſely, & the yolkes of hardegges, 
then bind it with crumms of white bzead 
and rawe eggs, and put to it pꝛoines and 
great raiſons, and foz want of them bar⸗ 
beries oz Gooſberies, oz grapes ſeaſoning 
it with Clones, mace, pepper Sinamon, 
ginger t ſalt. You may make a mugget 
ofa Sheepe as theſe allowes bee, ſauing 
vou mulk put no mutton into it. 

To make red deere. 


FJ Anke a legge ofbeef,and cut out all the 
une wes clean, then take a roling pin 
und all fo beate it, then perboile it, and 
when pon haue ſo doon lard it very thick, 
then lay it in wine oz Uineger foz twoo? 
th:ee howers, oꝛ a whole night,the take it 
out e ſeaſon it with peper, ſalt cloues and 
mace, thẽ put it into vaur paſt, ſo bake it. 
To farſe all things. 

T AK CE a good handfull of tyme.Ilope, 

Parſelys, and thzee oz foure yolkes of 
Cages hard roſted, and choppe them with 


B tit, hearbes 
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hearbs ſmall, then take white bꝛead gras 
ted and raw egs with ſweet butter, a few 
ſmall Kaiſons, o: Barberies, ſeaſoningit 
with Pepper, Clones; Mace, Dinamon 
and Ginger, woozking it altogether as 
paſte, andthẽ may vou ſtuffe with it what 
von will, 


A ſopof Onions. 
T ARE andſlice your Onions, & put 
them in a frying panne with a diſh oz 
twoofſweete butter, and krie them toge- 
ther, then take a litle faire water and put 
into it ſalt and peper, and ſo frie them to⸗ 
gether a little moꝛe, then boile them in a 
Iyttle Earthen pot, putting to it a lpttle 
water and ſweet butter, c You may ble 
S pinnage in like maner, 
To make gallantine for fleſh 
3 Or fiſh d | 
OG Ake bꝛowne bzead and burne it black 
in the toſting of it, the take them and 
lay them in a litle wine and vineger, and 
when they haue ſoked a while, the ſtrain 
them, ſe aſoning it with ſinamon, ginger, 
Popper and ſalte, then ſet it on a chafing⸗ 
diſh with coales, and let it boyle till it bee 
thick, and then ſcrne it in ſaucers. f 
J 0 
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To ſtewe Oyſters. 
T Ake your opffers, and put them either 
in a little ſkellct oner the fire, oꝛ elſe 
in a platter ouer a chaffingdiſhe ofcoles, 
and ſolot the boile with their liconr,ſweet 
butter, vergious, vineger, and pepper, and 
of the tops of Time a little, till they be e- 
nough, and then ſerue them vpon ſoppes. 
Io bake aloes of Veale or 
i Mutron, 
M Ake vcur aloes ready fo bake in all 
points as vou boile them, laping v⸗ 
pon them in the paſte barberies, Goſebe⸗ 
ries oz grapes greene, 02 ſmall Raiſons, 
and put in your Pie a diſh af butter, and 
{s ſet it in the ouen,and when it is baked, 
then put in a little vergious,and ſoſeeths 
it in an Ouen again a while, and ſo ſerue 


it foozth, 
Io bake a Connie, Veale, or 
Mutton. | 
Take a Conny and perboile it almoſte 
enough, then mince the fleſh of it verie 
fine, and take withit thzce yolkes of hard 
egges, and mince with it, thẽ lay another 
Conny in your Pie being perboiled, and 
our minced meat with it, being ſeafoned 
with 
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with Cloues, Mace, Ginger, Saffron 
Pepper t Salt, with two diſhes of ſweete 
butter mixed with it, lay vpon your Con⸗ 
nis Barberies Gooſeberies,oz grapes, oz 
els (mal raiſons, and ſo bake it. 
To make fine palte, | 
Ake faire flower and wheafe, & the 
vol kes efcgges with ſweet Butter, 
meited, mixing all cheſe together with 
your hands, til it be bzought dowe paſte, x 
then make your coffins whether it be foꝛ 
ppes oz farfes,then you may put Saffron 
and ſuger if you wil haue it a ſweet paſte, 
hauing reſpec to the true ſeaſoning ſome 
vſe to put to their paſte Beefe oz Mutton 
bzoth,and ſome Creame, 
For ſmall pies. 
F Ake the ary out of the marybones 
hole, and cut it in thebignes of a bean 
ſeaſon your mary with Ginger, Suger, 
and Sinamon, then put them in finepaſte 
and kris them in a frying panne with the 
ſkimming offreſh beefe both, oz elſe you 
may bake them in pour auen a litle while 
take heede they burne not. and when pou 
do ſerue them in a fairy diſh,caſt blaunch 
pouber vpon them. * 
3 
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To make purſes or cremi- 
taries. ; 
T Ake a little Parow, ſmall raiſons, x 
Dates, let the ſtones be taken away, 
theſe being beaten together in a Mozter, 
ſeaſon it with Ginger,Sinamon and (us 
ger, then put it in fine paſte, x bake them 
02 frie them, ſo done in the ſeruing ofthem 
caſt blaunch ponder vpon them. 
To makea tarte of Spianage or of wheate 
leaues or of colewortes 
T Ake thꝛee handfall of Spinnage,boile 
if in faire water, when it is boplcd,put 
away the water from it and put the ſpin⸗ 
nagein a ſtone moꝛter, grind it ſmal with 
two diſhes of butter mslted , and foure 
rawe egges all to beaten, then ſtraine it 
and ſeaſon it with ſuger, Dinamon and 
ginger, and lap it in pour Coffin, when it 
is hardened in the ouen, then bake it, and 
when it is enough, ſerue it vpon a faire 
dich, and caſt vpon it Suger and Bil acts 
For tartes of creame. 
Take a pinte ofcreame with ſire rawe 
egges, and boile them together, and 
ſtirre it well that it burne not, then let it 
boile till it be thick, then take it out 1 
2 
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pot, and put to two diſhes of Butter mel⸗ 

ted, and when it is ſomewhat colde, then 
ſtraine it and ſeaſon it with Suger, then 
put it into pour paſte, when pour paſte is 
hardned, and when it is enough, the ſerue 
it with Suger caſt vpon it. If you will 
haue a Tart of two colours, then take the 
halfs ofif', when it is in Treame, and co- 


lour the other halfe with laffron 02 yolks 
of cages. 


n A tart of proines. 

M Atze your Co ffine two inches deepe 

round about, cht take ten oꝛ twelug 
good apples, pare them and flice them, 
and put them into the Paſte with two di⸗ 
ſhes of butter among the apples, then to⸗ 
ver pour tarte cloſe with the Paſte , and 
b:cake a diſhe of butter in peeces, and lay 
it vpd the couer becauſe of burning in the 
Panne. And when the apples be tender, 
take it fozth and cut of the couer, 4 beate 
the apples together till they be ſofte, and 
they be dzy put the moꝛe butter into them 
and ſo ſeaſon them with Sinamon, Gin⸗ 
ger and Suger, then muſt you cut pourco⸗ 
uer after the kachion, leauing it vpon pour 
Tarts, ſerue it with blaunch — G 
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a tart of egges. 
＋ Aks twelne Egges and butter them 

together, then ſtraine them with roſe- 
water, ſeaſon it with Suger, then put it 
into pour paſte, and ſo bake it and "_ it 
with ſager vppon it. 

a white leach, 

Ake a quart ofnewe milke and th2&? 

ounces weight of Jſnglaſſe, halfe a 
pounde of beaten ſuger, and fi(rre them 
_ fagether,and let it boile half a quarter of 
an hower fill it be thicke, ſtirring them al 
the while:then ſtraine it with th: ſpons 
full of Koſewater,the put it intoa platter 
and let it coole, and cut it in ſquares. Lap 
it faire in diches and lay golde vpon it. 

To keepe lard in ſeaſon. 
Ut pour lard in faire peeces, and falt 
Lit well with white ſalte, euerp peece 
with peur hand, and lay it in a cloſe veſſel 
then take faire running water, and much 
white ſalt in it, to make it bꝛine, the boile 
it vntill it beare an Egge, then put it into 
your Lard and keepe it cloſe, 

To make Tombils a hundred. 

T Ake twenty Egges and put them into 
à pot both the rolkes | the white, beat 
99m 
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them wel, then take a pound of beafen ſu⸗ 


ger and put to them, and ſtirre them wel 
together, then put to it a quarter of a peck 
of lower, and make a hard paſte thereof, 
and then with Anniſeede moulde it well, 
and make it in little rowles beeing long, 
and tye them in knots, and wet the ends 
in Role water, then put them into a pan 
of ſeething water, vut euen in one waum, 
then take them out with a Skimmer and 


lap them in a cloth to dꝛie, this being don 
lap them in a fart panne, the bottome bee- | 
ing opled, then put them into a temperat 
Duen foz one howze, turning then often 


in the Ouen. 
To make beter Egges. 


F Ake eight yolkes of egges, and put 
them intoa pint ot creame, beat them 
together and ſtraine them into a poſſenet 
all, ſetting vpon the fire and ſtirring it, x 
let it ſeeth vntil it quaile, then take it and 
put it into a clean cloth, and let it hang ſo 


that the Waye may aaoide from it, and 


when it is gone beate it into a biſhe of 
roſe water and ſuger, with a ſpoon, and ſo 


ſhall you haue fine butter. This don, vou 
map take the white of ye ſame eggs put- 
ting 
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ting it into another pint of Cream, vſing 
it as the polkes were vſcd, and thus vou 
map haue as fine white butter as you 
haue yellow butter. 
To boyle Neates feete. 

of Ake your Neats feete out ofthe ſauce 

and waſh the in faire water, then put 
them into pour mutton bꝛoth , and take 
fine oz ſixe onions chopped not ſmall, then 
faka a quantitie of tyme, Jaarſely and Jo 
ſope chopped fine: boylealtogether , and 
when it is half boyled and moꝛe, the a d ch 
oz two of butter, and put to it, then ſeaſon 
it with pepper, ſalt and ſaffron, with fine 
oꝛ ſire ſpoonefalls of vineger, and ſo ſerus 


it vpon ſoppes. 
To boylea Carpe. 


T Ake out the gall, caſt it away, and ſa 


ſcalde not pour Carpe noz vet walhe 


him, when pou doo kill him let his blood 


fall into a Platter, & ſplet your carpe into 
the ſame blood, and caſt thercon a ladicfal 
of vineger, then toſte thꝛee 02 fower toſts 
ol bꝛowne bꝛead and burne it blacke, and 
dip them into a little faire water, and thẽ 
immediafly trains them into the liquour 
where your carp ſhalbe ſodden with theee 
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o2 fower Onions chopped ſomewhat big, 
with parſely chopped ſmall, then ſet your 
b2oth vpon the fire, and when it begins to 
bople, put fo your Carpe two o2 thzee di⸗ 
ſhes of butter, and a bꝛanch of roſemarie 
flippcd, and ſlippes of time, and ik it be to 
thick. put toit a little Mine, and ſo let it 


bople faire and fofclpe, ſeaſoning it with 


whole mace,clones and ſalt, and pepper, 
cloues and mace beaten, and ſo ſerue it. 
Jo boile a pike with orenges a ban- 
quet diſh. 

T Ake vcur pilie, ſplit him, and ſ&th him 
alone with water, butter, & ſalt, then 
take an earthen pot and put into it a pint 
of water, and another of Mine, with two 
Dzengcs oz two K emmons ik you haue 
them:tf not, then take foure oz fine Ozin⸗ 
ges, the rines being cut a wap, and ſlpcod, 
and ſo put to the licour, with ſixe Dates 
cut long wayes , and ſcaſon pour bzoth 
with Ginger, pepper and ſalte, and two 
diſhes ofſwcete butter, bspling theſe ko⸗ 
gether, and when you will ſerne him, lay 
your pike vpon ſoppes, caſting your bzoth 
vpon it, pou muſt remember that pou cut 


of pour pikes head yard by the body ec the 


his 
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his body to be ſoletted, cutting cnery ſive 
in two oꝛ thꝛee partes, and when he 1s e⸗ 
nsugh, ſetting the body of the ſiſhin oꝛder: 
then take his yeave 4 ſet it at the foꝛemoſt 
part of the diſh,ffanding vpꝛight with an 
Oꝛrenge in his mouth, and ſo ſerue hun. 


To boile a pike another. 
| way, | 

T Ake your Pike and pull onf all Hys 

guttes, and do not ſplette your Pyke, 
but cut ot his head whole, and cut his body 
in thzee 02 foure pieces, and ſo let him be 
boiled in wine, Mater, and Halte, to the 
quantitie ot a pottell, then take a pinte of 
wine and a ladlefuil oz two of the Pikes 
bꝛoth and put theſe together into an ear⸗ 
then pot, with two diſhes of butter, and 
thꝛeꝛ oꝛ foure Dzenges fliced, ſmall Rai- 
ſons and ſager, Time and roſemarp, ſlip⸗ 
pred, and then put in the eff: ofthe Pike 
in the ſame bꝛoth, and ſo let them boile to⸗ 
gether and when pou be ready to ſerue, 
lap your Pike vpon ſoppes,and put pour 
b2oth vpen it, ſeaſoning it with whole ft- 
namon and mace, and a Nutmeg beaten, 
and ſo ſerue it foozth, | 4 
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To boile Roche,Perche and Daſe, 
with other ſmall fiſh. 

Ake faire water & put to if parſely 
Time t Roſemary flipped, and ſo 
let it bople a good while together, 

then take a diſh oꝛ t Wo of butter, putting 
to the ſame bꝛoth and your fiſh, and ſo let 
it vople together ſeaſoning it with cloues 
mate pepper and ſalte, and ſo ſerue them 
185 ſoppes. 
To boile a Pike another 
W ay. 

7 $I and ſplet your Pike thꝛaugh the 
; back and take out the refect,ſo done, 
put your Pike into a pan of water with 
Roſemary,let it ſecth fill it be boiled, thẽ 
take pour refecte with a litle wine & ver- 

diuice with two diſhes of butter, put theſe 
in a platter, ſetting it on achafingdithe ol 
Colos, and there let it voile, ſeaſoning it 
with whole mace, this done, take vp your 
Pike, laping him vpon ſops in a platter, 
then take pour rcfecte and his bꝛoth and 
caſt vpon it, and ſo ſerue it foꝛth with ſalt. 
To boile a Tench. 
FCeth pour Tench with a lifle wafer £ 


a 190d deale of vineger,whe it is _ 
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lap it in a faire dich, take out all the bones 
and put a litle Saffron in your bzoth with 
a little ſalte, and put the ſame bꝛoth vpon 
your tench, and caſt a little fine pepper vs 
pon jf while it is hot, and ſo let your tench 
ſtand til it be on a gellp, and when you do 
ſerue it, take an Onion + Perſely chop⸗ 
ped fine, and calt it vpon your E K 
0 ſerne it. 


' For Turbot and Cunger. 
; 8 Eeth them in faire water and ſalt, and 
let them boile till thep be enough, then 
take them from the fire and let them cle 
then vſe them in the ſeaſoning as the ſal⸗ 
mon hereafter following. 
For freſn Salmon, 
7 Auck pour Dalmon and boile him in 
faire water, roſemarp and time, and 
in the ſeething put a quart of ſtrong Ale to 
it, and ſo let it boile till it be enough, then 
take it from the firs, and let it cle, then 
take pour Salmon out of the pan, and put 
it into an earthen pan oz woodden boule, 
and there put ſo much bꝛoth as will coner 
him,put into the ſame bzoth a good deale 
of vine ger, ſo that = tart with it, 


For 
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For White peaſe pottage. 
F? Ake a quart of white Peaſe 02 moze 
t ſceth them in faire water cloſe,vns 
till they doe caff their huſkes, the Which 
calt away,as long as any wil come yp to 
the topp, and when they be gon, then put 
info the peaze two diſhes of butter, and a 
little vergious, with pepper and ſalt, and 
a little fine powder of March, and ſo let it 
ſtand till yon will occupy it, and the ſerue 
it vpon ſops. ou may ſo the Pozpoſe and 
Seale in your Peaſe, ſeruing it fozth two 

preces in a diſh. 
Io bake porpoſe or Seale. 

T Ake your poꝛpoſe 02 Deale, and pers 
boile it, ſeaſoning it witz Pepper and 
Salt, and ſo bake it, vou muſt take of the 
Skinne when you doe bake it and then 
ſerue it fozth with Gallentine in ſawcers 
To makea cawdle of Ore meale, 

7 Ake two handkul oꝛ moꝛe of great ste⸗ 
meale, and beat it in a Stone PMozter 
wel, then put it ints a quart ot ale, and ſet 
it on the fire, and ſtirre it, ſeaſon it with 
Cloues, mace, and Suger beaten and let 
it boile til it be enougg hen lerue (ſoxth 
vpon wares. 1 

a 
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To dreſſe a carpe. 
2 Ake your tarpe and ſcale it. and ſplet 

it, and cutoff his heade, take out all 

the bones from him cleane, then take the 
lich and mince it fine, being raw, with tze 
volkes of foure oz fine hard egges minced 
with it, ſo done put it into an earthen pof, 
with two diſhes of butter a pint ot whit 
wine, a handfull ot pzopnes, two palks of 
hard egges cut in ſoure quarters, and 
ſeaſon it with ons nutmeg not ſmall bea⸗ 
ten, Salt, Sinamon and Ginger, and in 
the boyling of it you muſk ſtirre it that it 
burne not to the pot bottom e, and when it 
is enough then take vour minced meat, x 
lay it in the diſh, making the pꝛopoꝛtion of 
the body, ſetting his head at the vpper end 
and his taile at the lower end, which head 
and taile muſt be ſodden by themſelues in 
a veſſell with water and ſalt. 

Pou map vſe a Pike thus in al points, 
ſo that pon do not take the pꝛoines, but fog 
them take Dates and ſmall raiſons. and 
when you haue ſeaſoned it as your Carpe 
is and when you ds ſerue it put the refect 
into the pikes mouth gaping,and ſo ſerue 
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To farſe Egges. 
T Ake eight oz ten eggs and boyle them 
bard, pill of the ſhelles, and cutte euer 
eg in the middle then take ont the yolkes 
and make pour farſing ſtuſte as vou do foz 
lech, ſauing only vou mult put butter inte 
it inſtee de ol ſuet, and that a little ſo doon 
fill pour Egges where the polkes were, 
and then binde them and ſeeth them a lit⸗ 
fle, and ſoſerue them ta the table, 
_ Salletsforfith daies. 
F3rTaſalletofgreen fine hearbs, put⸗ 
ting Perriwincles among them AY 
oyle andvineger, 
another. | 
Lines and Capers in one diſh, way 
Obcineger and ople, 
an other. 


\/ \/ Vite Envineinanith with pe- 
riwincles vpon it, and oyle and 
vine ge r 0 | 


an other. 


Arret rootes being minced, and then 


. in the dilh, after the p}opoztion 
of a Flowerdeluce, then picke @hzimps 


and lay upon it eb 299 and vineger. 
all 


— ; 


q 


Another 6 


Nions in flakes laid round about 
Of diſhe, with minced carrets laid i inthe 


middle of the diſh, with bopled Hippes in 


ſtue partes like an Oken leate, made and 
garniſhed with ta wney long cut withoils 
and vineger, 


ä another. 
Algameer buds cut long wales, ga rs 
niched with welkes, 


another. 


8 Kirref rootes cut long waies in a dish 


Oyle. 
another. 


\ Almon cut long waies, with ſlices of 
onions laid vpon it, and vpon that to 
caſt violets, ople and vineger. 
another. 

Ake pickeeld herring cut long wales 
and lay them in rundles with onions 
and parſely chopped,and other herringes 
the bones being taken out ts bee chopped 
together and laide in the roundles with a 
long piece laide bet wirt the rundles like 
the pꝛopoꝛtion of a ſnake, garniſhed with 
* * vineg er and eile, 
Cui. an 


1 
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with ta wney long — wen and 
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OF Ake exickelve Herrings and cut them 
long waies, and ſo laythem in a diſh, 
and ſerue them with ople and vine ger. 
To make tattes or balde meates for fiſh 
daies; - 
Taue pour diſh and annoint the bottom 
well with butter, the make a fine paſt 
to the bꝛedth of the diſh, and lay it on the 
ſame diſh vpon the butter, then take Ber⸗ 
tes, Spmage, and Cabbadges, 92 white 5 
Lettie, cutting them fine in long pieces, 
then take the pol kes of viii. rawe egges, 
and ſir volkes of hard Egges, with ſmall 
Raiſonsand a little Cheeſe fine ſcraped, 
and grated bꝛead, and th; oz four diſhes 
of Butter melted and clariſied and when 
vou haue wꝛought it togeather, ſeaſon it 
with Dugar , Sinamon „ Ginger and 
fait, then lay it vpon your fine paſt ſpzea- 
ding it abꝛoad, then the couer of fine paſte 
being cut with pꝛettie wozk, then ſet it in 
Pour ouen bake it with pour diſh vnder it 


and when it is enough, the at the ſeruing 


of it pou muſt newe palle the couer with 
Butter, and ſo ſcrape;ſuger vppon ih and 

then ſerue it foozth, 6 
0 
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To make alloes of freſli Salmon to 
boile or to bake. 
T Ake your Salmon and cut him ſnail 
in peeces ofthee fingers bꝛeadth, and 
when you haue cut ſo man ſlices as pon 
will haue, let them be of the length of x 
womans hand, then take moze of the ſal⸗ 
mon. as much as youthinke good, mince 
it raw2 with ſixe yolkes of hard Egges 
very fine, and then two oz thꝛee diſhes of 
Butter with ſmall raiſons, and ſo woꝛke 
them together with cloues, Mace, Pep⸗ 
per, and Halt, then lay your minced meat 
in pour fliced Aloes, euery one being rol⸗ 
led and pꝛicked with a feather, fall kloſed, 
then put your aloes, into an Earthen pot, 
and put to it a pinte of water, and another 
pint of Claret wine, and ſo let them boile 
fil they be enough, + after warde take the 
yolkes of thꝛee raws egges with a litle 
vergidus, being ſtrained together, and ſo 
put iuto the pot, then let pour alses ſseth 
no moꝛe aſterwarde, but ſerue them vpon 
Doppes of bead. 
A Trome baked or minced; 
T Ake a Troute and ſeeth him, the take 
dul all the bones, then mince it m 
ne 
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fine with thꝛer oꝛ foure datesminced with 
it, ſeaſoning it with Ginger, ano Sina- 
mon, and a quantitie of Suger and But⸗ 
ker, put all theſe together, wozking them 
alt, the take pour fine paſte, and cut it in 
thz& coꝛner wates ina ſmall bigneſle, of 
foure oz fine coffins in a dich, thẽ laꝝ pour 
fuffe in them, cloſe them, and ſo bake the 
and in the ſeruing ofthe baſte the couers 
with a little butter, and then caſt a little 
blaunch pouder on them, and ſ0 ſarue it 
foozth. 


To makea ſplede Eagle of apuller, 
T Ake a good pullet and cut his thzoafs 

hard bythe head, and mak it but a lit⸗ 
kle hole, then ſcalde him cleane, and take 


out ofthe (mall hole his crop, ſo done, take 
a quill and ble we into the ſame hole, fo 
to make the ſainne to riſe from the fleſhe, 
then bzeak the wing bones and the bones 
hard by the knee, then cut the necke hard 
by the body within the ſkinne, then cut off 
the romp within the ſkinne , leauing the 

bones at the legges, and alſop head on, fo 

dꝛawing the whole body out within the 

ſkinne ofthe hole, the bones to be laid — 
nea 


— 
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neath fowardes the clawes, and the feets 
being loft allo on, you muff cut of his bill: 
when you haue taken out all theſe bones, 
and bzought it to ths purpoſe , then take 
the fleſhe of the ſame pullet,x perboile it 
a little, and mince it fine with Shepes 
Duet, grated b2ead, thc palkes ofharde 
Egges, then binde it with foure rawe 
Egges, and a fewe Barberies, wozking 
theſe together, ſeaſon it with Clones, 
Pace,Ginger Pepper and ſalt, and ſaf» 
fron,then ſtuffe your pullets ſainne with 
it, putting it in at the hole at the head,and 
when yon haue ſtuffed him, take him and 
lap him flat in a platter, and make it after 
the pꝛopoꝛtion ofan Eagle in euery part, 
hauing his head to be cleft a ſunder, and 
laide in two partes liks an Eagles head 
thus done, then muſt you put him into the 
Duen, leauing in the platter a diſh of but⸗ 
ter vnderneath him, an other vpon him, 
becauſe ot burning, and whe it is enough 
then ſet it fooꝛth, caſting vpon him in tbe 
ſeruice blaunch pouder, Dinamon Gin, 
ger, and Zuger. 


To 
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To make Mortirs ofa Capon, Hen, 

or pullet, | 

F Ake a well fleſhed Capon, Henne, oz 
pullet, ſc alde and dꝛeſſe him, then put 
him into a pot of faire water, and ther let 
it ſeeth til it be tender, then take it and pul 
all the fleſh from his bones, and beat it in 
a ſtone mozter , and when you thinke it 


halfe beaten, put ſome ofthe ſame licour Þ 


into it, and then beate it til it be fine,then 
tanke it aut and ſtraine it with a litle roſe- 

water out ofa ſtrainer into a diſhe , then 
take it and ſet it on a chafingvith of coles, 
with a little Suger put to it, and ſo ſtirre 
it with your knife,x lap it in a faire diſhe 
inthzee long1i owes,the take blanch pou⸗ 
der made of Sinamon and Suger , and 
caſt vpon it and ſo ſerue it foꝛth. 

_ _Tomakeacolluce, 

T Ake all the bones andlegges of the a- 

fozeſatd Tapen,Yenne oz pullet , and 
beat them fine in a ſtane Moꝛter, putting 
fo it halfe a pinte oꝛ moze of the ſame li⸗ 
tour that it was ſodden in then ſtraine it, 
and put to it a litle Buger, then put it in⸗ 
to à ſtone Crewes, and ſo dꝛinke it warm 
fit ſt and laſt. f 
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Amade diſh ofthe proportion of an 
Egge for fleth daies. 


M Akt in all your things, your farſing 

ſtuffe as you do fo; pour Cabbadge, 
tuen ſo much as will fill a Bladder. Frſf 
take a dzie bladder x wach it cleane, that 
n fis of a Calfe oz ofa Stere, and cut a little 
hole in the toppe, and then put in all your 
farſeing ſtuffe, and when vou haue filled 
it then cloſe the bladder toppe, binding it 


Beefe bꝛoth, oꝛ Mutton bꝛoth, and there 
let it ſeefy till it be enough, then take it 
dut, and let it ſtand ſtill til it be ſome what 


and take another dzie bladder, and wache 
t clean:let it be bigger ſome what the the 
other was befoze, and cut it b2oad at the 
toppe, wherby your farfing ſtuffe may in 
the hole goe, and when it is in thenſa mas 
ny whites of Egges being rawe as map 
run round about him both abone and be, 
neath, within the bladder cleane couered 
with it, then bind vp pour bladder mouth 
and put into your bzoth againe the Blad⸗ 
der, and there let it ſeeth till the white be 
hardened about the farſing, then take it 

dut 


with a thꝛeede, and then put it into freſhe 


ſiffe, then cutaway the bladder from it, 
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out and cut away the bladder, then [ef it 
in a faire dich, laying the parſelie vpon t, 
and ſo ſerue it fo2th, 

Thus may you make ſmall Egges to 
the number ok fire oꝛ eight in a diſh in like 
maner, hauing a bladder foz the ſame pur⸗ 

ſe. 

” To ſtilla Capon fora ſicke perſon, 
T Ake a well fleſhed capon faire ſcaldey 
and dzelk, and put him into an earthen 
pot, put to it Burrage and Buglas, thzee 
handfull ofmints, one handfull of Hartes 
tung, and Langdebeefe, a handfull of 3. 
ſope, put thereto a pinte of Clarret wine, 
anda pinte ofcleane water, and twelue 
Pꝛopnes, and when you hause ſo doon co⸗ 
ner the pot with a diſh oz ſaucer, and vpon 
that all to couer courſe paſte that no airs 
toms aut, then take the pot and hang in 4 
WBz2alle pot vp to þ bꝛimmes of your paſte, 
and ſo let it boile foz twelne houres at the 
leaff,ealwates as your water that is in 
the bꝛaſſe pot doth coſume,be ſure to haus 
inreadines another pot of hotte water at 
the fire to fill it as longas it doth ſeeth fo; 
the twelue howers,and when the howers 


be paſt take it from the ae, and let it * 
p 


1 


K 
=. : 
f 7 
1 * 
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fo2 one hower, then vnloſe and train 


1 icour from the capon into a faire pot, ta- br 
n ing euerp mozning warme foure oz fine 770 
s fo ſpoonefuls next to your hart, Which ſhall FM 
like confo2t andreſtoze nature to peu beepng $ 


fick\e,vling this afozeſaive capon, 


pur⸗ 


"IO a— 3 * : * 
5 att R 
3 — 8 
„ —— 


o preſerue Quinces i inf irrop all 


den! the yeere. 


hen 7 


Alke thꝛee pound or quinces being pa⸗ 


den“ rei and cased, two pounde of Suger [Yi 
ies and th;ce quarts offaire running water, 1 
5 put all theſe toge ather in an earthen pan, | 1 
"7 and let them bople with a ſoft fire, : when 59 
n they be ſkummed,couer them cloſe that na * 


ayze mape come out from them you mult 
put clones and Sinamon- to it after if 
is ſkimmed, of quantitie as you will haue 
them to taſte, if vou wil know when they 
be boyled enough, hang a linnen cloth bes 
tween the couer and the pan ſothat a god 
deale ol it may hang in the licour, g when 
the cloth is very red they be bolled enough 
let them ſtand till they be colde, then put 
them in Galley pots frroppo, and ſo wil 
ther keepe a veere. 


To 
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To conſerue war dens all the yeere in 
ſirrop. 


1 7 
- ake your wardens andput them into il f 
a great@arthen pot, and couer them | 
| 
| 


tloſe, ſet them in an Ouen when you haue 
ſet in your white bzead, 4 when you haue 
dzawne pour white bzead,and your pot, 
that they be ſo tolde that youmay handle 
them, then pill the thin ſkinge from them 
duer a pewter dich, that vou may ſans all 
the firroppe that falleth from them: put to 
them a quartoofthe ſame ſtrroppe, and a 
pinteof Koſewhter, and boile them toge⸗ 
ther with a fſewe Clones and dinnamon, 
and when it is reaſonable thicu and cold, 
put pour wardens and Strroppe into a 

Galley pot, and ſe alwates that the ©y- 

rop bee aboue the Mardens oz any other 
thing that vau conſerue. 

To conſerue cherries, Dameſins or wheat 
plummea: all the yeere in the 
ſirrop. 

Fart take faire water, o much as vou 

ſhail think meete and one pound ol ſu⸗ 
ger, and put them both into a faire baſon, 
and ſet the ſame ouer a ſoft re, till the ſus 
ger be melte d, then * thereto one pound 
and 
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and an halfe of chirries, oꝛ Damſins,and 
let them boile till they bzeake,then couer 
them cloſe til they be colde, then put them 
in your gally potfes, and ſo keep them: 
this wiſe keeping pꝛopoztion in Weight of 
Duger and fruite , you may conſerue as 
much as vou liſt putting therto Sinamon 
and cloues, as is afozeſaid, 


To make a paſte of Suger, whereofa man 
may make al manner of fruits, and other 
fine thinges with their forme,as Plates, 
Diſhes, Cuppes and ſuch like thinges, 
whetewith you may furniſh a Table. 

I Aue Gummeanddzagant aſmuchas 

you wil, and ſteep it in Roſewater til 
it be molliſted, and foʒ foure ounces of ſits 
ger take of it the bignes of a beane, ths 

luyce of Lemons,a walnut (het ful, and a 

little ofthe white of au eg. But ou muſt 
firſt take the gumme, and beat it ſo much 
with a peſtell in a bꝛaſen moꝛter, till it be 

come like water, then put to it the iupce 
| | With the white of an egge,inco2pozating 
| alcheſ wel fogetber,this don take foure 
ounces of fine white ſuger well beaten to 
poloder, and caſt it intoy mozter by a lite 
Q 200 and 


of paſte, tht take it out of the ſaid mozter, 
and b:ay it vpon the powder of ſuger , as 
it were meale o2 flower, vntill it be like 
ſoft paſte, to the end you may turn it, and 
faſhionit which way vou wil. Then pou 
haue bought your paſte to this fourme 


as pou ſhall thinke it good, and ſo ſhal you 
fo:zm oꝛ make what things you wil, as is 


afozeſaid, with ſuch fine knackes as may 


ſerue a Table taking heede there ſtand 
no hotte thing nigh it. At the ende ofthe 
Banket they map eat all, and bzeake the 
Platters Diches, Glaſſes, Cuppes, and 
all other things, foz this paſte is very des 


thing of mo2s fineneſſe then this: make a 


Tarte of Almondes amped with ſuger 
and Roſe water of like ſozte that March⸗ 


paines be made ot, this ſhall you lape be» 


tween two paſtes of ſuch veſſels oz fruits 


oz ſome other things as you thinke good. 
Toconfite walnuts 

T Akethem greene and ſmall in huſke, 

and make in them foure litle holes, oz 


moze, then dert them in water eleuen 


dsies 
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and little,vntil they be turned into ß fozm 


TH SMW. 


ſpꝛead it abꝛoad vpd great oꝛ ſmalleaues 


licate andſaucrous. If you will make a 


z FF 


daies, make them cleane and boile them 
as» D2enges herafter witten, but they 
mult ſeethe foure times as much. Dꝛeſſe 
them likewiſe with Spices, ſauing vou 


taſte bitter. In like ſoꝛte you may dꝛeſſe 
Gooꝛds, cutting them in long peeces, and 
paring away the inner partes. 


To make Mellons and Pompons 
ſweet. 


T Ake fine Suger and diſſolne it in was 
fer, then take ſcedes ot Mellons any 
cleaue the a litle on the ſide that ſficketh 
to the ellon and put them in the ſugred 
Wate r, adding tothem a little roſewater. 
Leaue the ſaide ſeedes ſo by the ſpace of 
the oz foure houres,then take them out, 
and pou ſhall ſe that as ſoone as the ſaide 
ſcedes be d2y,it wil cloſe vp again. Plant 
it and there will come of it ſuch Mellons, 
as the like hath not been ſceng.Jf you wil 
haue them to giue the ſanour of Pulke 5 
put in the ſaid water a little muſke , and 
fine Sinamon,and thus you may doo the 
ſeedes of Pompones D — 
G 


— _____DAh} 
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muſt put in very fewe Clones, leaſt then 
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To confite Oreuge peeles v hich may be 
doone at all times in the yeere, and 
cheefly in May, becauſe then the laide 
peeles be gieateſt and thickeſt, 
J Ake thicke Oꝛrenge preles, and them 
cut in foure oz fine peeces, and ſfeepe 
them in water the ſpace ef ten oz twelus 
daies.Yeu map know when they be ſice- 
ped eneugb, if you holde them vp in the 
ſunue and ſc thzough them, then they be 
ſteeped enough, # you cannot ſe thzough 
them, then let them Feepe vntil vou may, 
Then lay them to dzye vpon a table, and 
put them to dꝛy between two linnen clo⸗ 
thes, then put them in a Kettell ez veſſell 
leaded, and adde to it as much Bonny as 
will halle ceucr the ſaide peelcs, moze 02 


leſſe as you think god, bople them a little 


and ſtirre them alwaies, then take ſhem 
from the fire,leaſt the Bonny ſhould ſeeth 
duermuch. Foz ikit ſhculd boyle a little 
moze then it onght to boyle, & would be 
thick. Let it the ſtand and reft foure dates 
in the (aid Bonnp, ſtirring and mingling 
the Dzrenge andYonny every day toge- 
ther. Becauſe there is not honny cneugh 
to courr all the ſaide Oꝛrenge mg 
( mu 
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muſt tir them weil and oftentimes,thus 


at ech time, then let the ſtand ty2e dayes 
then ſtrain them from the honny,and al⸗ 
ter you haue let them boile a (mall ſpace, 
ta ke them from the fier,andbeftow them 
in veſſels, putting to them Ginger, cloues 
and Þtnamon,mire all together, and the 
reſt ofthe S irtope will ſerue to dzefle o⸗ 
thers withall, 
How to puriſie aud prepare Honnye 
and Sugar for to confite citrons 
and all other 

| fruites. 
T Abe every time ten pound efhony,the 

white or twelue new laid egges, and 


wel together with a ſtick, and fir glaſſes 
of fair frech water, then put them into the 
honny, and boyle them in a pot with mo⸗ 
derate fire the ſpace ofaquaiter ofan he- 
wer oz leſſe, then take them from the firs 
ſkimming them well. 
Io confite Peaches after tho Spaniſh 
ag _ faſhion. 

T Ake great and faire Peaches and pill 
them clean, cut them in pieces and ſa 

De). lays 


doo thze times, giuing them one bobling 


take away the froth of them, beate them 
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tay them vpon a fable abzoad in the un 
the ſpace oftwo dates,furning them eue⸗ 
rpe — night, e put the hot into 
aJnlep of Sugar wel ſodden and pꝛepa⸗ 
red as is afo2eſaid, and after you haue ta- 
ken themout ſet them againe in the Sun 
turning them often vntill they bee well 
dꝛied, this doon, put them againe into the 
Inlep, then ſet them in the ſan vntill the 
haue gotten a faire bark o2 cruſt, and th 
pou may keepe them in boxes fo2 winter, 
a goodlye ſecret for to condite or confite 
Orenges, citrons, and all other 
fruites in ſirrop. 
T Ake Cytrons and cut them in peeces, 
taking out ofthem the iuice 02 ſub⸗ 
ſtaunce, then boyle them in freche water 


halle an hower vntill they be tender, ans 


when you fake them out, caſt the in colde 
water, leaue them there a good while, thẽ 
ſet them on the fire againe in other frethe 
water, doo but heat it a little with a ſmal 
Are, foʒ it muſt nrt ſeeth, vut let it ſimper 
a litle, continue thus eight daies together 
heating the euere day in hot water: ſome 
heat py water but one dap, to the end that 
the citrons be not too tender, but * 

£ 
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che freſhe water at night to take out the 
bitferneſſe ofthe pilles, the which being 
taken away,you mull take ſuger o2 Ho⸗ 
ny clarified, wherin you mult the citrons 
put,hauing firſt wel dzied them from the 
water, e in wĩter youmult keep the from 
the froſt, x in Sommer vou ſhal leaue the 
thers all night, and a daye and a night in 
Monie, then boile the Ponte oꝛ ugar by 
it ſelfe without the oꝛenges oꝛ Citrons by 
the ſpace ofhalfe an hower oz leſſe with a 
little fire, and beeing colde ſet it again fo 
the fire with the Citrons, continuing fo 
two mozninges:ifyou wil put Yonnie in 

water and not ſuger, you mult clariſie it 
two times, and ſtraint it thzough a ſtray 


ner:hauing thus warmed and clariſed it 


vou ſhall —— and ſette it againe to the 
1 fire, with Citrons anely, making them to 
boyle with a ſoft fire the ſpace of a quars 
ter ol an houre, th? take it from the fire a 
let if reſt af euery time pou do it, a day 4 
a night: the next mozning you ſhall bopie 
if again together the ſpaceof half an how 
er, and dooſotwo moꝛninges, to the end 
that the Bonis oz ſuger may be well in⸗ 
co2pozatep with the Citrons. Au the cun⸗ 
D lit, nin 9 
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ning confifkcth in the bopling of this ffr- 
rope together with the Citrons, and alſo 
the Sirrope by it ſelfe, and heerein heede 
muſt be taken that it take not pᷣ ſmoke,ſo 
that it ſauour not of the fire: In this ma⸗ 
ner may be dꝛeſt the Peaches, 82 Lem⸗ 
mons Dzrengcs, Apples, grene mpyals 
nuts, and other liſte being boiled moze oz 
leſſe, accoꝛding to the nature ofthe fruits. 
To bray golde. 
T Ake Golde leaues, fower dꝛops of ho⸗ 
ny. mixe it wel together, and put it ins 
to a glaſſe, and when you will occupte it, 


keep and temper it in gumme water and 


it will be good. | 
oe To makea condonack, 
T Ake Quinces and pare the, take out 

the coꝛes, and ſeeth them in fair water 

vntil they bꝛeak, the train them through 
a fine ſtrainer, and fo; eight pound of the 
aid ſtraine d quinces, you muſk put in 3. 
pound of Suger, and mingle it together 
in a veſſel, and boile them on the fire al⸗ 
waics ſtirring it vntil it be ſodden which 
vou map perteius, foꝛ that it will no len⸗ 
ger cleaue to the viel, but pou may flap 
muſke in powder, vou map alſo ad ſpice 

to 
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ko ik, as Ginger, Sinamon, Cloucs, and 
 Nutmegges,as much as you think meet, 
boyling the muſke with a litle Uineger, 
then with a bꝛoad lice of wood ſpꝛeadot 
this confection vpon a table, which mulk 
be firſt ſtrewed with Suger, and there 
make what pꝛopoꝛtion pou wil, and ſet it 
inthe ſuane vntil it be dzye, and when it 
bath ffa> a while turn it vpſtdown, ma⸗ 
king alwaiss a bed of Suger, both vnder 
and aboue, and turne them ſt ill, and dꝛye 
them in the ſunne vntill they haue got⸗ 
ten a cruſt. n like maner pou map dꝛeſſe 
5 — Peaches, Damũns, and other 
fruites. 
To make confections of Mcllons or 
Pompones. 
Ake what quantitp ok Mellons pou 
think beſt,and take them befoze they 
be ripe, but let the. be god, and make as 
many cuts in the as they be marked with 
quarters oneuery ſide, and hauing mun⸗ 
diſted them and taken out the cozes and 
turnels, and peeled the vtter rinde, ſteepe 
them in go Uineger, and leauing them 
ſo t e (ſpace often dates, when pou haue 
taken them out, take other vineger and 
E. iii. ſteep 
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ſtiepe them a newagaine other ten dates 
remouing and ſtirring them euer dape, 
then when time ſhalbetake them out, and 
put them in a courſe linnen cloth, dꝛying 
and wiping them, and ſet the in the apze, 
the ſpace ofa day anda night, then boyle 
them in Yony,and by the ſvace of x. dates 
gine them euer day a little bopling, lea⸗ 
uing them alwaies in the Yony,and they 
_ muſt boile at euerp boiling but one walm 
then take the pecces and put the in a pot 
wich pouder of cloucs,Ginger-and Nut- 
megges, and peecesof Sinnamon, thus 
done, make one bed ofthe peeces of 'DPel- 
lons, and another of the ſpices „ and then 
pow2e white Bonnie vpon all in the ſaid 
pots 02 veſſels, 
Theltilling of a capon a great 
reſtoritie. 
T Ake a yong Capon that is well fleſhed 
and not fat,x a knuckle of pong Ueale 
that is ſucking, and let not fat be vpon it, 
a nd all to hack it bones and all, and flea 
the cap on cleane the ſkin from the fleſhe, 
and quarter it in foure quarters, and all 
to purſt if nes and al, and put the Usale 
and it altogether in an earthen pot , — 
pu 
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put to it a pinte of Red wine, and eight 
ſpontulles ot roſe water, and half a pound 
of ſmall ra iſons and Currants, and ſoure 
Dates quartred, and a handfull of Roſes 
mary flowers, and a handful of Burrage 
flowers, and twenty o2 thirtie whole mas 
ces, and fake and couer the pot cloſe with 
a couer , and take paſte and put about the 
pols month that no ayze come foꝛth, atid 
ſet it within a bꝛaſſe pot full of water on 
the fre, and let it boile there eight houres 
and then take the ladle and bzuſe it alto; 
gether within the pot, and put it in a faire 
ſtrainer, and ſtraine it thzough with the 
Ladle, and let no fat be vpon the bzoth,but 
that it may be blowne oz els taken with 
a feather, and euerp daye next pour hart 
dzinke halle a dozen ſponcfulles thereof, 
witha Cake of Manus chriſti, and againe 
at foure of the clocke iu the afternone. . - 
To make good ſope, 
Fart you mult take halfe a ſtrike of aſ⸗ 
chen Aches, and a quarte ol Lime, then 
you mulk mingle both theſe together, and 
then you mull fil a pan full cf water and 
ſceth them well, ſo done, pou muff ttake 
fours pound of beaſtes tatlow, and put it 
into 
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into the L pe, and (eeth them e bus 
till it be hard. 
To make Quinees in Sirrope. 

Take thirty Quinces to the quantity of 

this ſit rop, take a pottel of water and 
put it in a pan, and then take the whites 
of ſix egges and beat them with an other 
pottle of water, t then put it altogether, 
and put therto twelue oꝛ feureteen pound 
of Suger, as pon ſhal ſee cauſe, and ſeeth 
it and fkim it very eleane, and then put 
to it two ounces of cloues and b2uſe the 
a very little, ano let them ſeeth vntill the 
ſome do riſe very black, and thenſkimms , 
ofthe ctones again 4 wach them in faire 
water and dꝛy them and put them in a⸗ 
gain and pour quinces alſo, Put to them 
halk a pint of roſe water, and then put the 
Sirrope in a faire earthen pot oꝛ panne, 
and lay a ſheet foure times double bpon 
them to kev in p heat, and fo let it ſtand a 
dap oz two, and then put them & the ſirop 
in a veſſell that was neuer occupied, t co⸗ 


uerthem cloſe, but in the beginning; pare 


pour quintes and ceze them, ⁊ ſeth them 
in faire water, vntill they ve fender, and 
A them vy andlay them thet the 
water 
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water map runne from them cleane, and 
when they be cold, then put thẽ info your 
firrope as it is aboue ſaid. 

To make conſerue of Barberies. 
1 


Ake pour Bor beries and picke them 
cleane, and ſet the cuer a ſoft fire, and 
put to them Roſewater as much as you 
thinke good, then when you thinke it be 
ſodde enongh,ffraine that, and then iceth 
it againe, and to euerp pound of Barbe⸗ 


ries, one pound of ſuger, and meat pcur 


conſerue. 
To make a Pudding of a Cilues 
chaldron. 
9 * fake p chaldꝛon e let it be waſhed 
ſcalded 4 pervoyled, and let it be chop⸗ 
ped ſtamped fine in a moꝛter, and while 
it is hotte ſtraine it though a cullender, 


and halle a dozenof Egges both whites 
and polkes, with all maner of hearbs le 


them a handful oz two, let the hear ves be 
. Hzed ſmall, and put them to the chaldꝛon 

and a good handſul of grated bꝛead then 
take a handfull of flower, and put it to it 
All, then take an Ozenge pil oat of the ſt 


rope and mingle with it, then ſeaſon it 


with Stnamon and Ginger, and a fewe 
Clones 


* 
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Cloues and mate, and a little Roſewafer 
and Marrowe oz Suet, Butter a good 
quantity thereof cloſe it vp, ſo it be not dʒy 
baked, then take the thinneſt ol y ſheeyes 
kel and wzapt the meat in, then reaſe the 
coffin of ne paſte and put it in. 
Io boile calues feete. 
Jl Ake a pinte of white wine and a ſmal 
quantitp of water, and ſmall raiſons 
and whole mace, and boile them together 
in alittle Tergions and pol kes of cages, 
mingled with them, and a peece ol ſweete 
butter, ſo ſerue them vppon bꝛead ſliced, 
To ſtewe veale. 
T: Ake a knockle of Ueale & al to b2uſe 
4 it, thẽ ſet it onthe fire in a litle freſh 
water, let it ſeeth a good while, then take 
good plenty of onions and chop them into 
your bꝛoth, and when if hath well ſodden, 
put in Uergious, Butter, Salt aud Sal 
kron, and when it is enough, put to it a lit- 
tle ſuger, and then it will be good. 
Jo boile chickins and mutton after the 
Dutch faſhion. 
Irſt take Chickins and mutton, and 
boyle them in water a good while, and 
| iet à good deale ofthe water be 8 
1 ayz 
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way, then take out the Putton and chic 
aens and the both, make whit bꝛoth, put 
in thereto Dinnamon and Ginger, Sq- 
ger anda litle Pepper, and a litle Uergts 


dus, and a litle flower to thicken it, and a 


little Hatfron, take Roſemarye, Time, 


Margerum and penirial, and Hiſope, and 


halle a diſh ot butter, with a litle ſalt, the 
liquoꝛ mult be cold befoze the chickins be 
put in. 
To makea caudle. 

T AR Ea pinte ot Palmeſie and fine oz 

ſixe egges, and ſeeth them ſtrained to 
gether, ſo ſodden, ſkirre it till it be thicke, 
and lap it in a diſh as you doe pleaſe, and 
ſo ſe rue it. | 

To make a Haggas pudding. 

T Ake a peece of a Calues C haldꝛon and 

perboile it, ſhꝛed it ſo (mall as pou can, 
then fake as much Beefe Sewet as pour 


meate, ſhꝛed likewiſe, and a good deale 


moze of grated bzead, put this together, 
and to them ſeuen oz eight polkes ofegs, 
and two oz th:ce wohites, e a litle creame, 
thꝛee oz fower ſpoone full of roſe water, a 
little Pepper, Mace and nutmegs, and a 


good ds ale of * them and let _ 
g 
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be ſodden with a very ſoft fire, and ſhzev 
alſo with a little Winter Sanery.parſe- 
ly and Time and a uttle Penirtall with 
poar mcat. . 

To make Hagges Puddings. 
F Aue t liner of a Bog and perboyls 
it, then ſtampe in water and ſtrain it 
withthicke creame, and put therto eight 
oꝛ nine polks of egges, andthze oz foure 

Whites, and Yogges ſuet, (mall raiſons, 

Clones and Mace, pepper, ſalte, and a li⸗ 

tle ſuger, and a goed deale of grated bzead 

to make it thick, and let them ſeth, 
To make Iſing puddings. 
J Ake great Dtemeale and pick it and 
let it ſoake in thick cream 3.howere, 
then put therto polkes of Egs, and ſome 

Whites, pepper, ſalt. cloues and mace, and 

a litle ſuger, and fil them nod to full, and 

ſeth them a good while. 

To ſeeth Muſcles. 

J Ake butter and vineger a good deale, 

parſeley chopt ſmall and pepper, then 
ſet it on the fire, and let it boile a whild, 
then ſee the Pulcles be cleane wathee, 


and put them in the bꝛoth ſhelles and all, 
and when they be boylep a while, ſerue 
them 
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ſtatfe, as much as pou thinke by caſting 
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them ſhelics and all. 
To make a Pndding. 

T Ake Parſeley and Time, and chop it 

ſmall, then take the kidney of Areale, 
and perboile it, and when it is perboyled, 
take allthe fat of it, and lay it that it may 
toale, and when il is colde ſhzed it like as 
you doo ſewet fo; puddinges, then take 
. marrow andmince it by it ſelf, then take 
grated bzead and (mal raiſons the guans 
fifty of pour (fuffe, t dates minced ſmall, 
then taka the egges and roſte them hard, 
end take the volks of them and chop the 
ſmall, and then talta pour uffe afo2e1 e⸗ 
hearſed and ming le altogether, and then 
taks pepper, Cloues and Mate, Saffcon, 
and ſalt, and put it together with the ſaid 


ſhal ſuffice, then take fix Egs and bzraks 
them into a vefſel whites and all, and put 
Four dzy ſtuffe into the ſame egges and 
femper them all wel together, and ſo fill 
our haggeſſe c2 gut, and (th it wel and 
if will be good. 
To ſtewe Steakes, 
T Ake a necke of utten and cut it in 
ꝑeccs, and then frye them with butter 
Intill 
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56 Abookeof Cookerie, 
vntill they be moze then halfe enough fry 
them with a good many of Onions lliced, 
then put them in a little pot, © put there- 
fo a little parſely chopt, as muche bzoath 
of Muttou oz beefe as couer them, with a 
little Pepper, Salt, and Uergions:then 
let it (ceth together very ſoffly the ſpace 
of an hower,and ſerue them vpon ſoppes, 
To boile the lightes of a calfe. 

Fan boile the ligbtes in water, then 

take Perſelp, Time, Onpons Peny- 
cla a lifle Roſemacy,and when the 
Lightes be boiled chop all theſe together 
Lights and all very ſmal, and then botle 
them in a litle pot, and put into them ver⸗ 
gious, Butter, and ſome of the own bꝛoth 
then ſeaſon it with Pepper, Sinamon, 
and Ginger: let them boile a little and 
on them with (ops, 

To make a lenthen Haggeſſe with 

poched egges. 

Take a Skillet ofa pinte, and fill it half 
with vergious, and halfc with water, 
and then take Pargerome, Minterſaus⸗ 
rie, Beniropall, minte, Time, ok eche firs 
trops, waſh them, and take foure Egges, 


hard 8 lhzed _ as fins as you | 


can, 


* 
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tan, t put the hearbes thus into the bzoth, 


then put a great hand full of currants, and 
the crummes af a quarter of a Manchet, 
and fo let it (&th til it be thicke, then ſea⸗ 
ſon it with Huger, Hinamon, Salt, and 
a good peece of Butter, and tha o2 fours 
ſpoonefulles of Roſs water, chen poch ſea⸗ 
uen Egges and lay them on ſippets, and 
poure the Haggeſſe on them, with Sina⸗ 
mon and Sugar fkrewedon them, 
To boile Onions. | 
7 Ake a good many onions and cut the 
in foure quarters, ſet them on the fire 


inaſmuch water as you think will bople 


them tender, and whe they be clean ſkim⸗ 
med, put in a good many of ſmall raiſons, 
halle a ſpoonc ful a groſe pepper, a good 
pecce of H uger, and a little Salte, and 
when the Onions be thꝛough boiled, beat 
the yolke of an Egge With Uergious, 
and put into your pot and ſo ſerue it vpon 
ſoppes. Jf you willpoch, Egges and lay 
___- TobolleCitrons: 
VVV your Citrons be boiled, pared 
and ſliced, ſeeth them with water 


and wine, and put to them butter mall 
N E raiſons 


9 
— 
* 
90 
1 4 
F 
h 
* 
1 
* : 
? 
5 
» > 
1 | 
: } g 
1 


4 4 
55 
% > 

: 


0 
10 
— — PP H — — — ae —— — ä — — 


58 A book of Cookerie. 
Rapſons,and Barbertes,ſuger,finamon 
and Ginger, and let them lecth till your 
citrons be tender. 
To bakeLampernes. 

P Arſt make your coffin long waies,and 

ſeaſon pour Lampernes with Pepper, 
Cloues, and ace, and put them in the 
Pye, and put thereto a good handfull of 
ſmall Rayſons,two oz the onions fliced 
a good peece of Butter, a litle ſuger, and 
a few Barberies,t whe it is enough pul 
in a little Hergions. 
Io make tried toſte of Spinag ge. 
Yun Spinnage and ſeeth it in water 

and falt, and when it is tender, wzing 

out the water betweene fwa Trenchers, 
then chop if ſmal and ſet it on a Chafings 
diſh ofcoles,and put thereto butter, ſmall 
Raiſons,Sinamon,Ginger,and Suger, 
and a little ofthetupce of an Oꝛenge and 
two yoiksof rawe Egges, and let it boile 
till it be ſome what thicke, then taſte your 
toſte, ſsake them in a little Butter, and 
Suger, and ſpꝛead thinne peur ſpinnage 
vpon them, and ſet tyem on a diſh beloze 
the fire a litle while, ſo ſerue them with 
a lille ſuger von them, 


To 


A booke of Cookerie- 59 
To bake a Citron pie. 
＋7 Ake pour cifron,pare it and ſlice it in 
peetes, and boile it with groſe pepper 
and Ginger, and ſo lay it in pour Paſte 
with butter, and when it is almoſt baked 
put thercto Aineger, Butter, and Suger, 
and let it ſtande in the Ouen a while and 
Re, 
An other way to bake Citrons. 
774 Yen pour Citrons be parcd xflyced 
laye it in pour Paſte with ſmall 
Rayſons,and ſeaſon them with Pepper, 
ginger, and fine ſuger. 
To bake Aloes. 
T Ake a Tegge of mutton o2 Ueale,and 
tut it in thinne lices: take parſelep, 
Time, Pargerom, Sauerie, e chop them 
ſmall, with ii.oʒ itt. polkes ofhard Egges 
and put theretoa good many Currants, 
then put theſe hearbs in the llices, with a 
- peece of Butter in each of them, and w2ap 
them together and lay them cloſe in vour 
Paſte, ſeaſen them with Clones, Pate, 
Dinamon, Suger, and a lpttle whole 
pepper, Currans and Barberies caſt v- 
pon them and put a diſh of butter to them 
t whe they be almoſt baked put in a lit⸗ 
E tle 
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little Uergious. 

. To bray Golde. 
1 


Aue Golde leaues, ſower dꝛops of ho⸗ 
ny, mix it wel together, and put it in- 
fo a Glaſſe, and when you will occupy it, 
ſtep and temper it in gumme water and 
it will be good, 
To make conſerues of Roſes, and of any 
other flowers. 

J Ake your Roſes befoze they be fullye 

fſpꝛung out, and chop off the white of 
them, and let the Roſes be dꝛied one dape 
oz two befoze they be ſtamped, and to one 
vnce of theſe flowers take one vnce anda 
halfe of fine beaten Auger, and let pour 
roſes be beate as you can, and after beat 
pour roſes and Suger together againe, 
then put the Conſerue into a faire glaſſe: 
And like wiſe make all Conſerue of Flo- 
wers, 
To make conſerue of cherries, and 

other fruites. 


F Ake halte a paund of Cherries, boile 
them d2y in their own licour, and the 


ſtraine them thꝛough a earne rale, and 

when vou haue ſtrained them, put in two 
pounde cf fine beaten Zuger, and boyle 
them 


A booke of Cookerie. 
them together a pꝛety while, and then put 
pour Conſerue in a pot. 

To ſeeth a carpe. 
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Farttake a Carpe andboile it in wa- 5 


ter and ſalt, then take ofthe bꝛoth and 
put in a litle pot, then put therfoas much 
Mine as there is bzoth, with Roſemary, 


Parſelie, Time, and margerum bounde 


together, and put them into the pot, # put 
thereto a good manie of fltced Dnyons, 
ſinall raiſons, whole maces,a diſh of but 
fer, and a little ſuger, ſo that it be not too 
ſharp noꝛ too ſwet,and let all theſe ſecth 
fogether:ifthe wine be not ſharpe enough 
then put theretoa little 8 and ſo 
ſerue it vpon ſoppes with bꝛoth. 
To ſeetha pike. 
F Irſt ſeeth the Pike in water and alte, 
with Roſemarie,Parſely and Tyme, 
then take the belt of the bꝛoth and put in⸗ 
to a litle pot, then put therto the ruffilt of 
the pyke, ſmall Raiſons „ whole Mace, 
whole pepper, twelue oz thirten Dates: 
à good peece of Butter, a goblet of white 
wine, and a litle peaſt, and whe they haue 
boyled a good while, put in a little vine⸗ 
ger, ſuger and Ginger, ſo ſerue the pyke 
E ii. with 
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with the Rvffilt, and bꝛoth vpon ſoppes, 
To boyle cockles. 

Ake water, vineger, pepper, and 

beere,and put the cockles in it, then 

let them ſeeth a good While, « ſerve 

the bꝛoth and all. Vou may ſesth them in 

nothing but in water and ſalt if ron wil. 

To boyle a carpe in greene broth, with a 
pudding in his bellie. 


4 Ake the ſpawn of a carpe, and boile 


and crumble it as fine as pau can, 
the take grated bzead (mal raiſons 

dates minced, cinamon, ſuger, cloues, and 
Mace, and Pepper, and a little ſalte min⸗ 
gledaltogeather, and take a good bandful 
of ſage, and boile it tender, and ſtraine it 


with thꝛee 02 foure polkes of Egges, ans 


one White, and put to the ſpawue, with a 
littie creame and Roſewater, then take 
the carpe and put the pudding in the bel⸗ 
lie, and ſeeth him in water and ſalt, and 
whe he is almoſt bopled, take ſome of the 
ſpawne and of the belt of the bꝛoth, and 
put it into a little pot with a little white 
wine, and a god pece oł᷑ butter, and the 
92 fsure Dnyons, whole Mace, whole 
Perret, r, and (niall Railons, ante 92 
ours 
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fower Dates, and when it is a god deale 
ſodden, put in a good deale of ſided ſpin- 
nace,t ſtrain it with thze o2 fo wer yolks 
of Egges, and the Dnyons that vou put 
into the Bꝛoth with a little Wergious, 
and put it to your Bꝛoth: and ik it be too 
ſharpe put in a little Duger, and ſo lape 
pour Carpe vpon ſoppes, and poure the 


To make an Almond Cuſtard. 

Tue a good ſozt of almonds blanched, 

and ſtampe them with Mater, and 
ſkraine them with water and a litle roſc- 
water, and twelue Egges, then ſeaſon if 
with a little ſ[ynamon, ſuger, and a good 
deale of Ginger, then ſet it vpon a pot of 
ſathing water, when it is enough tick 
Dates init, 

To makea blanch marger onthe 
o: 


fiſh day. . 1 
Ake whites of egges and creme, and 


boile them on a chafingdith on coles, 
fill they Curd, then will their whay goe 
from them, then put away the whap, then 
put to the Curd a little Roſa water, then 
E. iii. | To 


rains it and ſeaſon 


— m 
a. ee ere Ole ˙-»‚⁰ ¼ ack dw Pg = 2 


A book of cookrye! 
To bake chickins. = 
F 3rlt ſeaſon them with cleues & mate, 
pepper and ſalt, and put to them cur⸗ 
rans and Barberies, and ſlitte an apple 
and caſt ſynamon and ſuger vpon the 
apple, and lay it in the boftome, and to if 
put a diſh of butter, and when it is almoſt 
enough baked, put a little ſuger, vergioi 
and ozenges. | 
To make a Pudding in a pot. 
'T Ake a peece of a Legge of Mutton 02 
Ueale and perboyle it well, then ſhꝛed 
it very fine, with as much ſuet as there 
is mutton, and ſeaſon it with a little pep⸗ 
perand ſalte, Clones and Mate, with a 
god dealeof ſynamon and Ginger, then 
put it in a little pot, and put thereto a god 
quantity ot Currans and Pꝛunes, and 
two oz thze Dates cut the long wapes, 
and let it ſ&the ſoftly with a little vergi⸗ 
ous vpon ſops, and ſo ſerue it with ſuger. 
Io ſtew Steakes. 
T Ake the great Ribbesof an Necke of 
mutton and choppe them aſunder, and 
waſh them wel, thẽ put them in a platter 
one by another, and ſet them on a chafin- 
diſh ofcoales,couer them and turne ow 
| no 
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now and then, ſo let them ſtew til they be 


halte enoughethen take Parſetey, Time, 


Margerome and Onpons and chop them 
very ſmall, and caſt vpon the ſteakes, put 
therto one ſponkull of vergieus, and two 
oꝛ thꝛꝶ ſpoonfuiles of Mine, a little but⸗ 
ter and Marrowe, let them boyle till the 
mutton be tender, and caſt theron a little 
pepper, if pour bꝛoth be too ſharp put ina 


little ſuger. 


To roaſt a Pigge. 


. 1 Ake yeur pig and dꝛaw it, and waſh 


it cleane, and take the liuer, perboile 


it and ſtraine it with a little creame, and 


polkes of Egges, and put thereto gra ted 
bead, marrow, ſmall Raiſens, nutmegs 
in powder, mace, ſuger and ſalte, and 


. ftrreall theſe together, and put into the 


it be lome what bꝛowne. 


Pigges bellpe, and ſawe the Pigge. then 
ſoit it with the haire on, x when it is halfs 
enough pull of the ſkinne, and take hede 
vou take not of the fatte then baſte it, and 
whenit is enough, thẽ crum it with white 
bꝛead, ſuger, ſinamon and ginger, and let 


Ta 
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I yo roſte an Hare. 1 
Th Ake the Dare and flay her, then fake | 
Parſeley, Time Hauerp, Creame, a 
a good pe ce of Butter Pepper, ſmall rai⸗ 
ſons, and barberics wozk all theſe toge⸗ 
ther in the Hares beilpe: when ſhe is al⸗ 
moſt enougn, vaſte her with Butter, and 
one pole ofan Egge, and make veneſon 
. ſauce to her. 
' To makeToffes. | 
1 ** the Kidney of Ucale and chop it 
I ſmall then ſet it on a thaüngdiſhe of 
Coales, and take two volkes of egges, 
Currans, Spnamon, Ginger, Cloues 
and mate, and ſuger, let them boyle to⸗ 
gether a good while, and a little Butter 
with the Kidnie, 
To make conſeruz of Mellons, 
3 or Pompons. 
F Aks What quantity of Mellons you 
| thinke belf, and take the befoze they 
be ripe, but let them be g@d,andmake as 
manycuts in th as they be marked with 
quarters on eucry ſide, t hauing mundi⸗ 
fie d iht and taken out the coꝛes and cur⸗ 
nelles, and perled the btter rinde, ſktepe 
them in good Uineger,and leauing * 
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ſo the ſpace at ten dates,4 when you baue 
taken them out, take other vine ger and 
ſterp them ten daies moze, remeuing and 
ſtirring them eucry dap, then when time 
fhalbe take the and put them in a courſe 
linnen cloth,d2ping x wiping them, then 
ſet them in the apꝛe the ſpace ot ons dape 
and a night, then boile them in hony,and 
by the ſpace of ten daies giue them enery 
bay a little bopling. leauing the alwaics 
in the Honꝑ, and they muff botic at cuery 
boiling but one walm, then take the pee⸗ 
ces and put them in a pot, with pouver cf 
Claues, Ginger and Autmegges, and a 
pece of ſpnamon, this doone, make one 
bedok the pecces of Pellons, and another 
ok the ſpice, and then poure white bonpe 
vpon all in the ſaid pts ozveN2ls; 
To make Nan of Violets, 
Arſt gather a great quantity of violet 
flowers, and pick the cleane from the 
ſcalkes and ſet the on the fire, and put to 
them ſo much Noſe water as you thinke 
| —Swdztheu let them boile alfogether vatill 
the colour be fozth de IL 
of the fire and ſtrain them thzeugh ine” 

cloth, then put to mi 2 


n . . 
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vou thinke good, then ſet it againe fo the 
fire vntil it be ſome what thick, and put it 
into a violl glaſſe. 
To make ſope. 

E Arſt you mult take halfe a ffrike of AG 

hen alhes, and a quarte of Lime, then 
pou muſt mingle bath theſe together, and 
then vou muſt fil a panne ful of water and 
ſeeth them well, ſo doone, you muff take 
foure pound ot beaſtes tal low, and put it 
into the lye and ſceth them togeather vn⸗ 
kill it be hard. 5 

5 To preſerue orrenges. 
OG Ake your Pills and water them two 
nights c one dap, and dzie them clean 

Aagaine and baile them with a ſoft fire the 

ſpace of one hower,then take them out to 
coole, and make pour firroppe halfe with 
Noſe water and half with that licour, and 
put double Suger to your Dzenges, and 
when pour Sirroppe is halſe ſodden, then 
let pour ozrenges ſeeth one quarter ok an 
hoer moꝛe, then take out pour ozrenges 
and let the ſirroppe ſeth vntil it rope, and 
when all is tolde, then put your Dzenges 
intothe Sirrop ; The white of an Egge 
and ſuger beaten togeather will make — 
9 2 
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| focandie. 


The ſtilling ofacapon,a great 
reſtority. 


Take a yong Capon that is wel fleſhed 
and nat fat, a knuckle of yong Ueale 


that is ſucking and let not fat be vpon it, 
and all to hack it bones and all, andflea 
the capon clean the ſkinne from the fleth, 
and quarter it in foure quarters, and all 
to bꝛuſs it bones and al, and put the veale 
and it altogether in an Earthen pot, and 
put to it a pinte of Red wine, and eight 
ſpontuls of Roſe water, and half a pound 
of ſmall Raiſins oz Currans, oz foure 
Datesquartered,anda handful! of Roſes 
mary flowers, and a handfal of Burrage 
flowers, and twenty oꝛ thirty whole Bas 
tos, and take and couer the pot cloſe with 
a couer, and take paſte and put about the 
pots mouth that ns apze conte fozth, and 
ſet it within a dꝛzaſſe pot full of water on 
the fire, t let it boyle there eight howers, 
and then take the ladle and bzuſe it altos 
gether within the pot and put it in a faire 
firainer, and ſtraine it thꝛough with the 


ladle, and let no fat be vpon the bzoth but 


that it may beblowne oz elſe taken with 
a 


ay 
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a feather, and enery daye next pour hart 
dzinke halfe a dozen ſpoenkulles therok, 
with a cake of Manus Chriſti, and again 
at fours ofthe clock in the afternoone, 
To make drie Marmelct of Peches. 
J Ake your Peaches and pare the, and 
cut them from the ſtones, and mince 
them very finely and fepe them in roſe⸗ 
Water, then ſtraine tde m with roſe water 
though a tourſe cloth oz Strainer into 
your Pan that you will ſ&the it in, you 
muſt haue to cuery peund of peches halfe 
a pound of ſager finely beaten, and put 
it into rour pany vou do voile it in, you 
muſt reſe rue out a good quãtitp to mould 
- your cakes oz pꝛints withall, oł that Du ⸗ 
ger, then ſet pour pan on the fire, and ſtir 
it til it be thick 02 ſtiſfe that your Nick wil 
and vpꝛight in it ofit ſelf, the take it vy 
and lap it in a platter oz charger in pꝛety 
lumps as big as you wil haue y mould 02 
pzintes, and when it is colde paint it on a 
faire bod with ſuger, and pꝛint te on a 
mould oꝛ what knot oz faſhion pou will, 
bake in an carthen pot oꝛ pan vpon p em; 
bers oꝛ ina feate touer, and keep the con- 
tinually by the fre to keep them dp. 
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To make the ſame of Quinc es, or any 
other tlung. 


I Aue the Quintes and quarter them, 


and cut out the coares and pare them 


tleane, and ſeth them in faire water till 


they be very tender, then take them with 


roſe water, and ſtraine them, and do as is 
afozeſatd in cnery thing. 

Jo prelerue Orrenges, Lemmons, and 

Pomeſitrons. 
F Irſt ſhaue your D2renges finely,x put 

them info water two daycs and two 

nights, changing pour water the times 
a dap, then perbopie them in thace ſeucral 
waters, then take ſe much water as pou 
think conuenient fo2 the quantity cf pour 
Dzrenges,then put in foz euerp pound of 
D:renges one pound and a halfe of ſuger 
into the water, and put in two Whites of 
egges and brat them altogether, then ſet 
them cn the fire in a b2afle veflel,4 When 
they bople ſkimme them very clean, and 
clenſe them thzcugh a Jelly bagge, they 
ſet it on the fire and put in the Ozrenges. 


Uſe walnuts in like maner, and vſe lems 


mons and Pomecttrons in like ſozte, tuf 
they muT lpe in water but one night. 
To 
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Topreferue Quinces al the yere through 
whole and ſoft. 
Take es is afozeſaide one pound of was 
ter, and thzee pound of Zuger, tbzeak 
it into very (mal peces, and in all things 
as you did befoze, then take twelue Quin 
tes and coze them very clean, pare them 
and waſh them, and put into your ſirrup, 
when the ſkim is taken off let them ſeeth 
verp loft vntill they be tender, then take 
them vp very ſoltly foꝛ bꝛeaking, and lay 
them in a faire thing one by another thẽ 
ſtraine pour ſirrupe, and ſet it on the firs 
again, then put in your Quinces ⁊ haue a 
quick ſtre, let them ſecth apace and turne 
them with your ſticke, and when they be 
_ almoff ready put in ſome Roſewater and 
let them ſeeth, and when pou thinke thep 
be ready take vp ſome ok the ſirrope in a 
ſpoone, and if it be thick like a zelly whe 
it is colde then take ol your Nan and put 
peur Quintes into pots and your ſcrrope 

45 - £0 your pots litle ſtickes 
fe tut and vnt 3 when 
pf fname sand a ua er p2ics 
urn be cone touer them with paper Betts 


ned full of mel les. 
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